Fix these fancies ahead and freeze, ready for a party or drop-in guests 
Makes 2 dozen 


4 tablespoons soft margarine 2 hard-cooked eggs, shelled 
1 package (3 or 4 ounces) cream 3 slices white bread 
cheese 3 slices whole-wheat bread 


¥2 teaspoon Worcestershire sauce 


1. Blend margarine, cream cheese, and Worcestershire sauce until 
smooth in a medium-size bowl; spoon half into a second bowl. 

2. Halve eggs; remove yolks; press through a sieve and blend into 
mixture in one bowl. Cover bowl and set aside with whites for deco- 
rating canapes. (How-to’s are on reverse side of card.) 

3. Trim crusts from bread; cut out 12 rounds with a 114-inch cutter 
from 3 slices ; cut 12 diamond shapes from remaining slices. Spread 
each with plain cheese mixture. Decorate and freeze, following 


directions on reverse side of card. ; 
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